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hogiel bars

All beverages ordered will be charged to one tab to be paid by the person/organization hosting the

bar. To the guests this is an ‘open bar’
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hosted bar w/options:

DESIGNATED TIME FRAME:

HostHostess agree to time span of bar service they will offer complimentary to their guests &

agree to costs incurred. Example 7PM-10PM

BAR ALLOWANCE:
The bar is hosted up to a specific dollar amount. Example S500.

SELECTED NUMBER OF DRINKS PER PERSON:

Each guest is given tickets for drinks (one drink per ticket) & the drinks ordered w/ the tickets will
be charged to the host’s tab.

SELECTED BEVERAGES:

The host can limit the beverage choices. Example domestic beer & house wine only.

tash bars

Guests purchase their own beverages.

ngn-ajcoholic bebierages:

Unlimited coffee, tea, soda, water provided at S3 per guest



5%

sy v B

S

&6




Prices reflect 15 piece orders; served sampler, buffet or butler style

righ chips / 25

Our homemade potato chips tossed in our Irish Dust seasoning

corned beef bites / 26

Our famous corned beef mixed w/ cream cheese, breaded & deep fried, served w/ a side of tomato horseradish sauce

”f’ifh?ﬂ tVGQ‘isgﬁgg // 24

Shredded potatoes, corned beef, sauerkraut & swiss cheese, rolled & deep fried, served w/ a side of 1000 island

friet pickies / 18

Pickle spears, breaded & fried until golden brown, served w/ ranch

bacon wrapped sweet tois / 24

Sweel polato lots wrapped in bacon & baked, served w/ a brown sugar glaze

shewered meatballs / 19

Homemade meatballs tossed in our Guinness bbq, caribbean jerk or marinara

bonefess shewered chicken wings / 25

Boneless wings tossed in your choice of Guinness bbq, asian, buffalo sauce or plain

bi:ffalo wings / 45 (30 pieces)

Homemade Guinness bbq, spicy bbq, classic buffalo, Asian, spicy Asian, honey muslard or incinerator®

Bite size appetizers; served sam])[(,r, 514}“}‘(1 or butler kst‘y/c

(wa, .
C&E’a. Sa.

i soft pretsef bitow/ cheese S50 / 1,90
beer batiered onion scoops S30 / L53
wag n’cheese biies S30 / L5

gaiwap theese asseriment S40 / 175
Mozzarella, cheddar & swiss | Add crackers for $10/ 815

hi h ingr fhi’?%? a@ﬁl}?‘? ilgn’ NG

Brie, gouda, bleu, cheddar & swiss | Add crackers for $10

galway Gegeiabie asserhment S 40 / L.70

Carrots, celery, tomato & cucumber

Uibliner begeiabie agsoriment S50 / L90

Cauliflower, broccoli, radishes, carrots, celery, tomato & cucumber
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Prices reflect 15 piece orders; served sampler, buffet or butler style

warinaied giiies / 35

Kalamata olives, green olives & cubed cheese in a house marinade, served in shot glasses | Additional pieces for 83 each

caprese skewers / 45

Cherry tomatoes, fresh mozzarella & fresh basil in a balsamic glaze | Additional pieces for 83 each

unibo shrimp cockiadl / 45
|

illed jumbo shrimp served w/ a zesty cocktail sauce

A~ g

honep X goat cheese crosiing / 30

Whipped goal cheese topped w/ honey, fresh rosemary & cracked black pepper, served cold on toasted bread

bruscherta crisps / 25

Housemade bruschetta topped w/ basil chiffonad & drizzled w/ balsamic, served on an olive oil & garlic rubbed crostini

stacked smoked salmon poinis / 30

A layer of spinach & artichoke dip, topped w/ bruschetta, topped w/ smoked salmon on artisan bread

gearel fpna bites / 45

Seared rare tuna served w/ asian glaze, roasled sesame seeds & aioli on your choice of cucumber or toast point
Additional pieces for $3 each

qrilied pub shewers / 45

Grilled skewers w/ seasonal veggies, choice of one protein & one sauce (no mixing & matching please)
Protein: chicken, steak, tuna | Sauce: asian, guinness bbq, balsamic, italian, maple bourbon | Additional pes for 83 each

fish X thip bites / 30

Bite size beer batlered cod served w/ our very own homemade tarter sauce

banger bites/ 30

Irish bangers, wrapped in puff pastry & served w/ our spicy brown mustard

bite sis00 shepherd’s pie / 30

Mini shepherd’s pie in phyllo cups, topped w/ mashed potatoes & cheddar cheese
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Served sampler or buffet style

cold spinach & artichoke dip / sw €5, Ig 1153

Romano & parmesan cheese, spinach, artichoke hearts & water chestnuts, served w/ toasted flathread

bot spinach X artithoke dip / swm €0, Ig 110

Romano & parmesan cheese, fresh spinach & artichoke hearts, served w/ corn chips

pltfmare housemade crab dip / sm 790, ig 120

Fresh imitation crab dip with whipped cream cheese and scallions served cold w/ toast points

roasted garlic hewmes / swm 63, g 120

Creamy housemade hummus served w/ toasted pita

= 1ni gandmiches =

Half tray & full tray reflect 20 & 40 sandwiches respectively
baif rap €0 / fulf rap 110
garben begetabie

Fresh spinach, tomato, cucumber, mushroom, red onion & basil aioli on ciabatla

caprese / baif rap 70, fulf rap 120

Thick sliced tomato, fresh basil chiffonad, buffalo mozzarella & balsamic on toasted ciabatta

torned beef

Our famous slow cooked corned beef served w/ swiss cheese & brown mustard

gritied chicken

Chicken breast tossed in buffalo, guinness bbq, asian or just plain served w/ lettuce, tomato, cheddar & chipotle mayo

(ol s

An assortment of thinly sliced ham, turkey breast & roast beefl served w/ french rolls, cheddar, lettuce & tomato

bbg pork

Tender shredded bbhq pork served w/ swiss cheese | Add fresh coleslaw $10/ 15

angig birgers

Mini 100% angus beef patties served w/ lettuce, tomato & cheese | Add fried jalapenos, grilled onion or bacon S10/515
each

beef brisker / balf rap 70, full rap 120

Smoked beef brisket served plain or w/ quinness bbq on toasted french bread | Add fresh coleslaw S10/ $15

orp-aged beef siivers / balf map 120, full rap 220

Dry aged beefl w/ mixed greens, tomato & cheddar on a pretzel bun
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Can be served w/ your choice of dressings upon request

: sy i
boige salad
Romaine, cherry tomatoes, cucumbers, carrots, croutons & choice of dressing
S35/ L55
E s o7 . g 5
(8810 taesal

Crisp romaine lettuce, croutons, parmesan cheese, homemade caesar dressing (add chicken for $10)

S 40 / L60

chopped salad

Romaine lettuce w/ chicken, bacon, red onion, tomato, bleu cheese, hard boiled egg tossed in our cilrus vinaigrelle
S50/ L70
Ny el . hip:
gpinach X biei
Baby spinach, dried cranberries, glazed walnuts, bleu cheese crumbles & red onion in a balsamic vinaigrette

S55 / L80
girambertp wafnit

Mixed greens, grilled chicken breast, strawberries, goat cheese & glazed walnuts in a pomegranate vinaigrette

S70 / 1.120

EELE-

Prices based on /m[f tray 07'(1,'er'

mashed potatoes / 35 glazed babp carrots / 40
roasied ved potatoes / 35 green bean afmandine / 45
boiled rob potatees / 35 qrified seasonal beggies / 50
french fries / 40 roasied brusse! sprouts / 6O
roasied capfifiower / 50 qrilied asparagis / 60
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< Pnivee gejeciions >

pan reagiel safwign & per/pis

40z pan roasted salmon in a white wine dill sauce

harp battered fish 5 per/pes

Harp battered north atlantic cod served w/fries lemon & tartar sauce

baked bitiered cob & per/pes

Slow baked north atlantic cod w/ butter & herbs

roast thicken breas: G per/pes

Your choice of housemade guinness bbq glaze or herb & olive oil marinade

beef X qgufnness siew hatf 80 / full 160

Tender beef, carrots, onions, celery & potatoes slowly braised in a Guinness gravy

Begaie X roasied red pepper warimara balf 45 / f:l1 90

Roasled seasonal vegetables & penne in our housemade roasted red pepper marinara
*Sub gluten-free pasta for $25/ 840 more

caziin chicken alfredg batf €5 / fulf 130

Grilled chicken breast, spinach, tlomato & penne in a spicy cajun cream sauce
*Sub gluten-free pasta for $25 / $40 more

roasield garlic X shrimip pasia hatf 90 / full 180

Grilled shrimp & sautéed vegetables in a roasted garlic & basil olive oil on penne
*Sub gluten-free pasta for 525 / $40 more

shepherd’s pie balf 75 / fulf 150

Savory ground beef mixed w/ peas & carrots in rich gravy, topped w/ mashed potatoes & cheddar

corned beef & cabbage batf 85 / fill 170

Our famous slow cooked corned beef served w/ braised cabbage

bowewade pot roas hatf 90 / fult 180

Tender pot roast, slow cooked in a rich beef gravy & served w/ baby carrots

three peppered beef tenderioin =/ il 120

Tender peppercorn-crusted tenderloin roast served w/ roasted garlic & herb butter
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Freshly carved meat served buffet or family style

roagied trkep breast (avg. 10 b9 w175

Hand carved turkey breast served w/ homemade turkey gravy

honep baked spiral glased hawt (avg. 15 19 w5/l 160

Bone-in, honey glazed, pre-sliced ham

snghel briske: parf 100 / £ 180

Hand carved, top choice, braised beef brisket served plain or w/ guinness bbq

gt:ffeb pork lom (abg 2012) 10 per/1b

w/ homemade stuffing & drizzled w/ gravy drippings

roagt top Toind of beef (avg 25109 10 per/1

Choice Black Angus top round served w/ a red wine demi

trP.sa #a..
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Served butler of buffet style

aggeried wiini sweeis / sm 40, ig 70

A variety of bite size sweets including pecan pie, lemon bars, apple tarts, chocolate cake & more...

howerade Doniits / 12 for twg dosen

Tossed in cinnamon & sugar

baked rookie X brownie assoriment / sm 35, Ig €0

Homemade chocolate chip cookies & chocolate fudge nut brownies

ratitional bread pudding / 3.50 per piece

Classic warm bread pudding, slow baked w/ cinnamon, served plated w/ whipped cream & creme anglaise

geaggnal fresh fridt plaster

Available in-season & per request






ONLY AVAILABLE DURING LUNCH HOURS 11AM - 4PM

All buffets $15 per person *exclusive of tax & gratuity
All items cooked to order, please allow for cook time
Min 15 guests

galwap soip X galad bar

Chopped Salad / Caesar Salad / Strawberry Walnut -or- Spinach & Bleu Salad
Potato & Leek Soup / Soup de Jour

%1 ¥, ’%‘i

ploighman’s plais

Mini Guinness BBQ Pork Sliders / Corned Beef Shders /Ass.()rted Cold-Cut S&wiches
Fresh Coleslaw / French Fries / Seasonal Fruit Platter

irigh breakfas:

Irish Bacon / Irish Bangers / Chef’s Scrambled Eggs / Baked Beans

Grilled Mushrooms & Tomatoes / Toast Assortment

the blarnep signe

Shepherd’s Pie / Corned Beef & Cabbage / Glazed Baby Carrots
Baby Red Potatoes / House Salad -or- Caesar Salad

paniore pitase

Beef & Guinness Stew / Harp Battered North Atlantic Cod / French Fries

Fresh Coleslaw / House Salad -or- Caesar

i the galway

House Salad -or- Caesar Sdldd / Our Famous Potato & Leek Soup / Corned Beef Sliders
Seasonal Pasta w/ Marinara / Shepherd’s Pie / French Fries / McCaffery’s Beer Bread

Add Chocolate Chip Cookies & Chocolate Nut Brownies or Homemade Donuts 10 any buffet

Sor an additional 82 per person
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ONLY AVAILABLE DURING LUNCH HOURS 11AM - 4PM
A sit-down, plated lunch for your guests to enjoy
Al items cooked to order, please allow for cook time
Maux. 30 guests, *exclusive of taxr & gratuity

$1() PER PERSON
SELECT THREE OPTIONS FORYOUR GUESTS TO CHOOSE FROM:

Corned Beef on Marble Rye - our famous corned beef, swiss cheese, brown mustard on marble rye bread
Reuben on Marble Rye - our famous corned beef, sauerkraut, 1000 island, swiss cheese on marble rye
Guinness BBQ Pork Sandwich - shredded bbq pork, swiss cheese on burger bun
Ballydoyle Club - applewood smoked bacon, smoked turkey, lettuce, tomato, herbed mayo
The Vegetariat - black bean & corn patty, chipotle mayo, avocado, onion stings, lettuce & tomato on a bun
Fried Buffalo Chicken Sandwich - crispy buffalo chicken, lettuce, tomato & ranch on a toasted roll

Black Angus Burger - cooked to your liking w/ lettuce & tomato

“Lach served w/ choice of House Salad, Potato & Leek Soup, Irish Chips -OR- French Fries

on the brap
S15 PER PERSON
SELECT FOUR OPTIONS FORYOUR GUESTS TO CHOOSE FROM:

Chopped Salad - chicken, romaine, bacon, red onion, tomato, bleu cheese & egg
Grilled Chicken Caesar - crisp romaine, croutons, parmesan cheese, tossed in homemade caesar dressing
Goat Cheese Salad - breaded goal cheese medallions, mixed greens, caramelized walnuls, roasted beels
Chicken Pot Pie - carrots, potatoes, peas & tender chicken topped w/ puff pastry
Old Fashioned Country Meatloaf - our secret meatloaf served w/ green beans, mashed potatoes & gravy
Beef Stl‘()gan()ff - tender beef chunks, rich sour cream gravy, mushrooms & onions over egg noodles
Beef & Guinness Stew - beef, carrots, onions, celery & potatoes slowly braised in our Guinness gravy
Homemade Pot Roast - tender pot roast served w/ mashed potatoes & carrots
LLunch Boxty - irish potato pancake filled w/ steak, mushrooms, caramelized onions & cheddar
Corned Beef & Cabbage - our famous corned beef, baby red potatoes, glazed carrots & cabbage
Shepherd’s Pie - ground beef; peas, carrots, onions in a rich gravy, topped w/ mashed potatoes & cheddar

Harp Battered Fish & Chips - north atlantic cod, coleslaw, lemon & tartar sauce

*Flach served w/ choice of House Salad -OR- Potato & Leek Soup to start
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Select one salad & one appetizer, two entrees & one dessert $19.95 per person
Min 20 guests, *exclusive of tax & gratuity

galals

House Salad - romaine, carrots, cherry tomatoes, cucumbers w/ dressing of choice

Spinach & Bleu - baby spinach, dried cranberries, glazed walnuts, bleu cheese, red onion, balsamic vinaigrette

appeii;ers

Corned Beef Bites - corned beef mixed w/ cream cheese, breaded & deep fried
Fried Pickles - pickle spears, breaded & fried until golden brown, served w/ ranch
Skewered Meatballs - homemade meatballs tossed in our Guinness bbq sauce, caribbean jerk, or marinara

Bruschetta Crisps - Housemade bruschetta w/ basil chiffonad & balsamic on an olive oil & garlic rubbed crostini

PNirees

Harp Battered Fish & ChipS - beer battered north atlantic cod served w/ french fries, tartar & lemon
Shepherd’s Pie - savory ground beef, carrots, peas in a rich gravy, topped w/ mashed potatoes & cheddar
Y8 I gravy, lopj I
\’Teggie & Roasted Red Pepper Marinara - seasonal vegetables & penne in housemade marinara

Beef & Guinness Stew - tender beef, carrots, onions, celery & potatoes braised in our Guinness gravy

Bangers & Mashed - Irish pork sausages & homemade mashed potatoes smothered in gravy

i

HessPris

Traditional Bread Pudding - slow baked w/ cinnamon, served warm w/ whipped cream & creme anglaise
Homemade Donuts - pillowy donuts tossed in cinnamon sugar, served w/ creme anglaise

Chocolate Chip Cookies & Chocolate Nut Brownies - freshly baked assortment

All dinners are served w/ Unlimited Homemade Irish Chips
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Select one salad & two appetizers, iwo entrees & two desserts / $24.95 per person
Min 20 guests, *exclusive of taxr & gratuity

saja0s
House Salad - romaine lettuce, carrots, cherry tomatoes, cucumbers w/ dressing of choice
Al L Al . .
Classic Caesar - romaine lettuce, croutons, parmesan cheese in our homemade caesar

Spina(‘,h & Bleu - baby spinach, dried cranberries, glazed walnuts, bleu cheese, red onion, balsamic vinaigrette

C h()ppt‘d Salad - chicken, bacon, red onion, bleu cheese, tomato, egg, citrus vinaigrette

appeiiers

Corned Beef Bites - corned beef mixed w/ cream cheese, breaded & deep fried

Reuben Croquettes - shredded potatoes, corned beef, sauerkraut & swiss cheese, rolled & deep fried

Skewered Meatballs - homemade meatballs tossed in our Guinness bbq sauce, caribbean jerk, or marinara
Fried Pickles- pickle spears, breaded & fried until golden brown, served w/ ranch

Pretzel Bites - mini soft & salted pretzel bites served w/ cheese

enirees

Veggie & Roasted Red Pepper Marinara - seasonal vegetables & penne in housemade marinara

Cajun Chicken Alfredo - grilled chicken breast, spinach, tomato & penne in a spicy cajun cream sauce
Baked Buttered Cod - slow baked north atlantic cod w/ butter, herbs & spices
Roast Chicken Breast - your choice of housemade guinness bbq glaze or herb & olive oil marinade

Homemade Pot Roast - tender pot roast, slow cooked in a rich beef gravy on a bed of mashed potatoes

PECHERE:

Traditional Bread P udding - slow baked w/ cinnamon, served warm w/ whipped cream & creme anglaise

Homemade Donuts - pillowy donuts tossed in cinnamon sugar, served w/ creme anglaise

Chocolate Chip Cookies & Chocolate Nut Brownies - freshly baked assortment

All dinners are served @/ Unlimited Homemade Irish Chips



Select one soup, two salads, one carving item, one entrees, two sides & one dessert/ $29.95 per person
Min 20 guests, *exclusive of taxr & gratuity

300p% X safads

House Salad - romaine lettuce, carrots, cherry tomatoes, cucumbers w/ dressing of choice
Classic Caesar - romaine lettuce, croutons, parmesan cheese in our homemade caesar
Spinach & Bleu - baby spinach, dried cranberries, glazed walnuts, bleu cheese, red onion, balsamic vinaigrette
Stl‘aWbel'l'y Walnut Salad - mixed greens, chicken, strawberries, goal cheese & candied walnuts
Potato & Leek Soup - our famous cream of potato soup w/ bacon & celery

Soup de Jour - one of our special soups of the day

Fou” L aabe
irish carherp
SaVOI'y Roasted Turkey - boneless turkey rubbed w/ herbs & spices, served w/ homestyle gravy
Stuffed Pork Tenderloin - lean pork tenderloin filled w/ stuffing & served w/ gravy
H()n(&y Glazed Ham - bone in, honey baked ham

Smoked Brisket - top choice, braised beef brisket served plain or w/ guinness bbq

eniTeey

Veggie & Roasted Red Pepper Marinara - seasonal vegetables & penne in housemade marinara
Baked Buttered Cod - slow baked north atlantic cod w/ butter, herbs & spices
Roast Chicken Breast - your choice of housemade guinness bbq glaze or herb & olive oil marinade

Homemade Pot Roast - tender pot roast, slow cooked in a rich beef gravy
Three Peppered Beef Tenderloin - tender peppercorn crusted roast w/ roasted garlic & herb butter

Fi0PH

Mashed Potatoes - bursting w/ butter & cream
Colcannon or Champ - our mashed potatoes mixed w/ braised cabbage or green onion
Roasted Red Potatoes - rosemary & thyme seasoned baby potatoes
Seasonal Vegetable Medley - fresh seasonal vegetables sautéed w/ garlic & olive oil
Roasted Cauliflower - whole cauliflower head roasted w/ garlic butter

Roasted Brussel Sprouts - in a balsamic glaze & applewood smoked bacon bits

¥ ¥ ,ﬁ_ ¥
0esgeris
Traditional Bread P udding - slow baked w/ cinnamon, served warm w/ whipped cream & creme anglaise

Homemade Donuts - pillowy donuts tossed in cinnamon sugar, served w/ creme anglaise

Chocolate Chlp Cookies & Chocolate Nut Brownies - freshly baked assortment



Select one soup, two salads, one carving item, two entrees, two sides & two desserts / $38.95 per person
Min 20 guests, *exclusive of taxr & gratuity

3pips X salals

House Salad - romaine lettuce, carrots, cherry tomatoes, cucumbers w/ dressing of choice
Classic Caesar - romaine lettuce, croutons, parmesan cheese in our homemade caesar
Chopped Salad - chicken, bacon, red onion, bleu cheese, tomato, egg, cilrus vinaigrelte
Spina(‘,h & Bleu - baby spinach, dried cranberries, glazed walnuts, bleu cheese, red onion, balsamic vinaigrette
Straw bf‘I‘I‘V“ alnut Salad - mixed greens, chicken, strawberries, goat cheese & candied walnuts
Potato & Leek Soup - our famous cream of potato soup w/ bacon & celery

Soup de Jour - one of our special soups of the day

righ rarherp

H()n(&y Glazed Ham - bone in, honey baked ham
SaV()ry Roasted Tul‘kcy - boneless turkey rubbed w/ herbs & spices, served w/ homestyle gravy
Stuffed Pork Tenderloin - lean pork tenderloin filled w/ stuffing & served w/ gravy
Smoked Brisket - top choice, braised beef brisket served plain or w/ guinness bhq

Pan Roasted Salmon - 4 oz. pan roasted salmon in a white wine dill sauce
Corned Beef & Cabbagc - our slow cooked corned beef & braised cabbage
Baked Buttered Cod - slow baked north atlantic cod w/ butter & herbs
Harp Battered Fish - beer battered north atlantic cod, deep fried
Bistro Steak Medallions - grilled medium rare, served w/ a rich red wine mushroom demi

Three Peppered Beef Tenderloin - tender peppercorn crusted roast w/ roasted garlic & herb butter

Fi003

Mashed Potatoes - bursting w/ butter & cream
Colcannon or Champ - our mashed potatoes mixed w/ braised cabbage or green onion
Roasted Red Potatoes - rosemary & thyme seasoned baby potatoes
Grilled Asparagus - grilled & brushed w/ butter, salt & pepper
Roasted Cauliflower - whole cauliflower head roasted w/ garlic butter
Roasted Brussel Sprouts - in a balsamic glaze & applewood smoked bacon bits

Seasonal Vegetable Medley - fresh seasonal vegetables sautéed w/ garlic & olive oil
2 5 g

Des3Pris

Traditional Bread Pudding - slow baked w/ cinnamon, served warm w/ whipped cream & creme anglaise

e ﬂ,x:ﬁ
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Homemade Donuts - pillowy donuts tossed in cinnamon sugar, served w/ creme anglaise

Chocolate Chlp Cookies & Chocolate Nut Brownies - freshly baked assortment



Available upon request, *exclusive of tax & gratuity
/4 q ) .

he irish bbg

Perfect for summertime on our patio - 29.95 per person
Min 25 guests

PN

Country Potato Salad - boiled red potatoes, bacon, fresh parsley, red onion & our creamy dressing

Corn on The Cobb - corn on the cob, grilled & smothered in butter

BBQ Pork Ribs - baby back ribs, glazed w/ our Guinness bbq sauce
Smoked Briskel - top choice, braised beef brisket served plain or w/ guinness bhq
Smithwicks Beer Marinated Chicken -bone-in chicken breasts, marinated in Smithwicks
Apple Crisp

*Irish BBQ is served w/ our homemade cole slaw

craft beer Dmner

We can pair any of our buffets w/ our premium craft beer.

Prices include 100z sample size of the paired beer.
Includes qualified staff member to talk about the pairings.

3 Craft Beer Pairing - Beers paired w/ 3 of your buffet items for $15 per person

5 Craft Beer Pairing - Beers paired w/ 5 of your buffet items for $20 per person

whiskep dinner

We can pair any of our buffets w/ our delicious whiskey
Prices include 20z sample size of the paired whiskey.
Includes qualified staff member to talk about the pairings.

Beginner Pairing - Three entry level whiskeys paired w/ your dinner for $15 per person

Intermediate l)airing - Three mid-level priced whiskeys paired w/ your dinner for $25 per person

Experl Pairing - Three high-end priced whiskeys paired w/ your dinner for $30 per person
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polities =

e All parties must be booked in advance & food ordered from the catering / party program menu.
Please note that the following policies apply:

o All Parties of 20+ people must pre-order or select a limited menu in conjunction w/ the onsite event
coordinator. These must be agreed w/in 7 days of the event. No changes or exceptions can be
accommodated after this 7 day deadline has passed. This ensures we can source product & commit
proper staffing for your party.

e Reservations should be confirmed, including any applicable deposit paid at least 7 days prior to the
event.

e Any parties of 20+ that book w/in 72 hours of an event will be required to select from a limited menu
provided by the onsite event coordinator.

e Parties less than 20 can & will be accommodated at the discretion of the event coordinator w/ up to

24 hours notice of the proposed event. Menu availability will depend on party size & menu options
chosen.

e Party location will remain intact + exclusive for the agreed duration of the event. We reserve the right
to begin seating other customers or allowing them into the area following a 15 minute grace perio
after the agreed event finish time.

e A credit card is required to hold the room at time of booking.

e Prices may change due to holidays or certain events. Ballydoyle reserves the right to amend or adjust
pricing due to such events or at times when demd is higher than normal (e.g. Mother’s day /
Thanksgiving / Christmas / elc).

e [F'ood + Beverage Prices are subject to 20% Service Charge & all applicable State + Local Sales Tax.

o ['ull payment of all Food + Beverage is required at the conclusion of your event.

e Cancellation w/in 72 hours of an event requires full payment of food per agreed menu information
above.

winw. bafipopiepib. con
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